
This sparkling wine collection highlights 

the unique character of each grape 

variety. Extended contact with the lees 

during fermentation enhances the 

flavors and imparts a refined texture, 

creating vibrant sparkling wines with 

exceptional quality and personality.

Discover the true elegance of wine

in every glass of Radacini sparkling,

and turn any occasion into an 

unforgettable experience! FOOD PAIRING:
Ideal as a refreshing aperitif, but also pairing well with 
creamy cheeses like Brie, Camambert, fish, seafood, 
grilled chicken, light deserts

AWARDS:
Gold medal, Berliner Wine Trophy, 2025
Silver medal, Concours Mondial du Bruxelles, 2025
Silver medal, Mundus Vini, 2025

VARIETY:
Pinot Grigio 100%

REGION: 
Peresecina  (Center)

VINIFICATION: 
Méthodé Charmat.
Tank fermentation at controlled temperature up to 30 days.
Ageing in contact with lees for at least 60 days

APPEREANCE: 
Pale pink.
Delicate and light bubbles

PALATE:
Ideal balance between freshness of summer 
fruits and lively acidity

SPECIFICATIONS: 
Dosage 5,5 g/l; alc 12%

PINOT GRIGIO EXTRA BRUT
VINTAGE: NV

%

NOSE:
Red fruits and berries with a touch of citrus notes
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